Modeling Growth of Listeria and Lactic Acid Bacteria in Food Environments.
Predictive food microbiology models can facilitate the assessment and management of microbial food safety. Importantly, the combined effect of storage conditions and product characteristics can be predicted by successfully validated models. This makes it easier and faster to develop or reformulation safe food recipes and predictions can be used to documents safety of available foods. The effect of various product characteristics and storage conditions must be taken into account and extensive mathematical models including the effect of these environmental factors are needed. Here the development, evaluation and application of an extensive growth and growth boundary model for Listeria monocytogenes including the effect of 12 environmental factors as well as the growth dampening effect of lactic acid bacteria is described. The Food Spoilage and Safety Predictor software is used to illustrate how predictions can be applied.